
Where would
you like to

drink today?

DRINKS MENU
W I N E S  •  C O C K T A I L S  •  G I N  •  S P I R I T S  •  B E E R S
C A F F È  •  C O C O A  •  T E A S  •  J U I C E S  •  S O F T S

CAFÉ FLOAT 
americano with vanilla ice cream

18

CAFÉ FRAPPÉ
ice-blended latte with vanilla ice cream
or dark Belgian chocolate ice cream
   with Bailey’s Irish Cream* +15 

19

CAFÉ BOMBON
espresso, condensed milk & foam 

15

AFFOGATO 
espresso with vanilla ice cream 

17

SPECIALITY:

HOT COCOA
70% dark Belgian chocolate,
steamed milk & foam
   with Bailey’s Irish Cream* +15 

13

BICERIN
espresso, 70% dark chocolate & cream 

18

COCOA FRAPPÉ
ice-blended 70% dark Belgian
chocolate with milk
   with Bailey’s Irish Cream* +15 

17

ENGLISH BREAKFAST 11

MAO FENG GREEN 11

DARJEELING EARL GREY 11

PEACH MAO FENG GREEN 11

Caffè & Cocoa

BARISTA-STYLE:

CORTADO
equal parts espresso & steamed milk
   with ice +1  |  with oat milk +1

12

CAPPUCCINO
espresso, steamed milk & foam
   with ice +1  |  with oat milk +1

13

LATTE
espresso, steamed milk, less foam
   with ice +1  |  with oat milk +1

13

ESPRESSO
double shot

10

AMERICANO 
espresso & hot water
   with ice +1  |  with oat milk +1

11

MOCACCINO
latte with 70% Belgian dark chocolate
   with ice +1  |  with oat milk +1

16

MACCHAITO
espresso with a dollop of milk foam

11

PEPPERMINT LEAF 11

LEMON & GINGER 11

CHAMOMILE FLOWER 11

with ice +1  |  milk, sugar & honey complimentary

ou r  r i c h  hou s e  c o f f e e  b l e nd  f e a t u r e s  100% Arab i c a  b e an s  f r om
Braz i l  San t o s ,  E l  Sa l v ado r  La  Esp e r anza  &  Suma t r a  Mandhe l i n g
-  l o c a l l y  r o a s t e d  f o r  a  gua r an t e ed  f r e s h  b r ew . . . RED BERRY

strawberry, blueberry, blackberry,
raspberry & redcurrant 

18

Juices & Smoothies

BLUE BLOOM 
blueberry & pomegranate

16

GREEN ORCHARD
green apple, kale & cucumber 

16

CLOUDY LEMONADE 
whole lemons blended with
sugar syrup on the side 

16

THREE ORANGES 
freshly hand-squeezed oranges

16

PEACH LEMONADE
cloudy lemonade with peach purée

18

14

Softs
100% na tu r a l  f r om  Fev e r -Tr e e . . .

BOOZY TEA
TROLLEY FOR TWO
your choice of six sweet or savoury treats 
from our trolley, with any two gin & tonics, 
cocktails or glasses of Prosecco

160

WEEKENDS &
HOLIDAYS 3-6PM:

TEA(TOTAL)
TROLLEY FOR TWO
your choice of six sweet or savoury treats 
from our trolley & a pot of tea to share

95

a  s t e e p ed  t r ad i t i on  w i t h  a  tw i s t . . .

Tea Time

a  r e f r e s h i ng  e s c ap e  f r om  t h e  o r d i na ry . . .

ACQUA PANNA
STILL WATER

15

SAN PELLEGRINO
SPARKLING WATER

15

na tu r a l l y - f i l t e r e d  i n  I t a l y . . .

100% na tu r a l  t e a s  f r om  b e l o v ed  B r i t i s h  b r and  Teap i g s . . .

Desserts
t h e  swe e t e s t  h omemade  t r e a t s . . .

DESSERT TROLLEY
ask for our daily selection of signature
European desserts, cakes, & bakes - presented
and served from our mobile dessert trolley

Mineral Water

Natural Teas KNICKERBOCKER GLORY
sundae with vanilla bean ice cream,
peach & thyme sorbet, peach jelly, raspberry
coulis, créme Chantilly & toasted almonds v, n

28

HOMEMADE ICE CREAM
vanilla or dark Belgian chocolate v

10

HOMEMADE SORBET
peach & thyme or lemon & basil ve

10

MADAGASCAN COLA

14

GINGER ALE 14

TONIC WATER
choose from Mediterranean tonic, 
light lemon tonic or pink aromatic tonic

200ml

200ml

200ml

500ml

500ml



Pouring Wines

34
92

Signature Cocktails
PEACH STAR MARTINI
vodka-infused crème Anglaise, 
peach & thyme sorbet, peach Prosecco shot

52

t emp t i n g  t i p p l e s  b a s ed  on  ou r  f a vou r i t e  d e s s e r t s . . .

RED:

BODEGAS 
BAIGORRI  ROSADO
2021 ,  SPAIN

ROSE:

BLACK FOREST ALEXANDER
kirsch, crème de cacao, crème de cassis, 
cream, maraschino cherry

49

PERONI NASTRO
AZZURRO,  ITALY

BREWDOG SESSION
IPA,  SCOTLAND

hop-hop  hu r r ay  f o r  
Eu rop e ' s  b e s t  b r ews . . .

Beers

ap é r i t i f s  t o  s t a r t ,  d i g e s t i f s  t o  e nd   
&  e v e r y t h i ng  i n -b e twe en . . .  

Spirits

MAGNERS ORIGINAL
CIDER,  IRELAND

24

LAGAVULIN 8  YEARS
peaty, smoky, rich, aged Scottish Islay whisky

33

HARDY LEGEND 1863
refined, historic, timeless French cognac 

33

FRANGELICO
hazelnut liqueur from Piedmont, Italy

24

AMARETTO
almond liqueur from Lombardy, Italy

24

BAILEYS IRISH CREAM
cream-based whiskey liqueur

24

KETEL ONE VODKA
distilled from 100% wheat in Holland

28

TIO PEPE
dry, crisp, iconic Spanish fino sherry

24

KIRSH
cherry-flavoured liqueur from the Black Forest

24

CAMPARI
bitter, vibrant, red Italian aperitif

24

Classic & Zero-Proof Cocktails

CLASSIC: ZERO-PROOF:

REBUJITO ZERO
lemon tonic, pineapple, honey, mint

19

MIMOSA ZERO
0% Brut pétillant Sémillon, orange juice

22

SANGRIA ZERO
0% Brut pétillant Merlot, peach, fresh fruits

25

BRAMBLE ZERO
lemon tonic, blackberry purée

19

GIMLET ZERO
lime & elderflower syrup

17

KIR ZERO
0% Brut pétillant Sémillon, blackberry purée

26

BELLINI  ZERO
0% Brut pétillant Sémillon, peach purée

27

NEGRONI ZERO
pink tonic, orange juice, pomegranate 

18

c e l e b r a t e  Eu rop ean  c o ck t a i l  h e r i t a g e  w i t h  ou r  h andp i c k ed  c l a s s i c s ,
o r  o p t  f o r  ou r  i n c l u s i v e  z e r o-p r oo f  a l c oho l i c - f r e e  a l t e r na t i v e s . . .

Gin & Tonics
doub l e  mea su r e  o f  g i n  s e r v ed  w i t h  you r  c ho i c e  o f  Fev e r -Tr e e
Med i t e r r an ean  t on i c ,  l i g h t  l emon  t on i c  o r  p i nk  a r oma t i c  t on i c . . .

MASTER'S  PINK GIN,
SPAIN
with orange & mint

42

LUXARDO SOUR
CHERRY GIN,  ITALY
with cherry & basil

39

REBUJITO
Fino sherry, lemon tonic, mint

45

MIMOSA
Prosecco, orange juice

45

SANGRIA
Spanish red wine, peach purée, fruits

38

BRAMBLE
gin, crème de cassis, lemon

45

GIMLET
gin, lime juice, sugar

42

KIR
French white wine, crème de cassis

42

42CITADELLE GIN,
FRANCE
with lemon & tarragon

48SIPSMITH GIN,
ENGLAND
with lime & cucumber 

BELLINI
Prosecco, peach purée

55

NEGRONI
gin, Campari, vermouth

48

ALTOS DE
RIOJA CRIANZA
2019 ,  SPAIN

r a i s e  a  g l a s s  w i t h  ou r  h and- s e l e c t e d  Eu rop ean  g r ap e s ,  p ou r ed  by  125ml  g l a s s  o r  375ml  c a r a f e . . .

WHITE:
DOMAINE PAUL MAS
CHARDONNAY-
VIOGNER
2021 ,  FRANCE

TIRAMISU MARTINI
espresso, vodka, crème de cacao,
Bailey's Irish cream, cocoa

CESARI  ESSERE
PINOT GRIGIO
DELLE VENEZIA
DOC,  2022 ,  ITALY

55

25

ZERO-PROOF SPARKLING:

25

SPARKLING:
Glas s

0% BRUT PÉTILLANT
SÉMILLON,  FRANCE

0% BRUT PÉTILLANT
MERLOT,  FRANCE

TERRE DI  RAI
SPUMANTE PROSECCO
DOCG,  NV,  ITALY

54

Glas s

Gla s s

Cara fe

32
88

Glas s

Cara fe

34
92

Glas s

Cara fe

36
98

Glas s

Cara fe

exp l o r e  i n s i d e  f o r  ou r  r e g i ona l  map  o f  w in e  b o t t l e s  b y  r e g i on . . .

34330ml

28330ml

330ml

118Bott l e

Gla s s

Bot t l e 118

https://www.epicurious.com/recipes/food/views/creme-anglaise-4984

